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10/11/2013

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the
date specified. A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may
be charged for any repeat violations.

Code Number

108-265

2-301.14

2-401.11

3-302.11

4-302.12

Est. # 21793

Description of Violation

Food manager is unavailable today. Food Safety Plan is not accessible and
no one on staff knows where it is stored. Cannot review book. There are no
temperature charts for any of the equipment in the school.

Inspector cleared the order last spring due to the food manager getting the
Food Safety Plan organized quickly. It needs to be reviewed for
compliance. A DPI referral will be made. The Principal was not aware of
the problems from spring.

Both employees were not washing their hands before putting gloves on.
Employees must wash their hands before working with food.

Employee soda in the cooler. Employees may only eat in designated areas
not in the food preparation area.

Fruit is being washed in the mop sink in the janitors closet. Discontinue
immediately. Fruits and vegetables must be washed in a veg prep sink at
the catering kitchen. Discontinue cutting fruit on the premise also. All food
must be protected from cross-contamination.

There are no sanitized/alcohol wipes to sanitize the thernometer probe with
in between taking food temps. Get some alcohol wipes. REPEAT CODE
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Fee Amount:
$107.00

Correct By
10/25/2013

10/25/2013
10/25/2013

10/25/2013

10/25/2013
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4-501.11

5-205.11

6-501.111

7-204.11

Notes:

Replace the Aquafina cooler with a commercial cooler with legs to hold it 6
inches off the floor. The Aquafina cooler is not approved for hazardous
foods.

Also, there are many unused freezers present. If the freezers don't belong
to the school they need to be removed.

The handsink is blocked by tables leaning against the wall. Handsink was
not available for use. Make sure the handsink is always available.

Clean the hand sink free from dirt and food debris.

The service line needs to be moved back to the original location near the
hand sink so that employees can wash their hands.

House flies in the cafeteria. Provide effective pest control methods to
eliminate pests. REPEAT

There was no sanitizer in the sanitizer bucket. A jug of Fabulosa all purpose
cleaner was present. Fabuloso ok for washing tables but not food contact
surfaces of equipment or serving tables. All chemical sanitizers must be
approved by the Health Department.

Use approved chemicals for sanitation.
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On 10/11/2013, | served these orders upon Institute of Technology & Academics, Inc. by leaving this report with

Inspector Signature (Inspector 1D:84) Operator Signature

Est. #

21793
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